This article presents data relating to the changes in absorbance of glucose during the acid hydrolysis of sugarcane bagasse using sulphuric acid. This dataset also contains the moisture content, volatile matter, and fixed carbon of the sugarcane bagasse. The results of the analysis of variance (ANOVA) and the interaction plots between reaction time, temperature, and ratio are also presented. The data revealed that absorbance of glucose is increasing by increasing the temperature and time. Moreover, the best ratio for the highest absorbance of glucose was achieved at 1:20.
Data
The data in this article includes the absorbance of glucose during the acid hydrolysis of sugarcane bagasse covering all possible combination of three variables, time (t), temperature (T), and ratio as listed in Table 1 (Two-level factorial design augmented by centre points). This dataset also includes the moisture content (Table 2) , volatile matter (Table 3) , and fixed carbon (Table 4) of the sugarcane bagasse. The results of the analysis of variance (ANOVA) are also listed (Table 5 ). All of the experimental filtered data were presented in the form of a table. The interaction plots are shown in the form of figures (Figs. 1 and 2) for the behaviour of the different variables in the presence of the variables towards the output or response. The optimum setting of time, temperature, and ratio for the absorbance of glucose is given in Table 6 . Specifications Value of the data The data is important for the analysis of the utilization of sugarcane bagasse to produce glucose using the acid hydrolysis process in the agricultural waste sector. Common independent process parameters: reaction time, temperature and acid ratio in relation to glucose are presented.
Table 1
The two-level factorial design of the absorbance of glucose using the acid hydrolysis process; the design was augmented with four runs at the centre for three factors, time (t), temperature, and ratio of sugarcane bagasse. 
Experimental design, materials, and methods
Experiments were performed to collect the data. The reagent and raw material used are sugarcane bagasse, sulphuric acid, and distilled water. The apparatus used are the conical flask, Erlenmeyer flask, oven, filter paper, blender, water bath, furnace, beakers, measuring cylinder, and ultravioletevisible spectroscopy or ultravioletevisible spectrophotometry (also referred to as UVeVis or UV/Vis).
Sugarcane bagasse is used in this study. Sugarcane bagasse obtained according to the quantity needed for the project. Physical pre-treatment of sugarcane bagasse was done, such as cleaning, drying, cutting and grounding. Then, the small volume of air dried sugarcane bagasse was dried in an oven at the temperature range 50e60 C for 20 h. A mass of 10 g oven dried sugarcane bagasse was collected and fixed throughout the experiments. The mass ratios of sulphuric acid were chosen to be 1:10 and 1:20 (grams of the sugarcane bagasse/mL of sulphuric acid solution). For 1:10, 100 mL of sulphuric acid used was applied, while for 1:20, 200 mL was applied to the sugarcane bagasse in a 250-mL Erlenmeyer flask. Distilled water was used to top-up the mixture to the final volume of 250 mL. The Erlenmeyer flask was then put in a water bath at different temperatures (30, 45, and 60 C) and time (60, 90, and 120 min) for the acid hydrolysis process to occur. After the run is complete, the sample was filtered and diluted in a 100 mL volumetric flask. The absorbance of glucose was measured using the ultravioletevisible spectroscopy. The drying oven was used to determine the moisture content of the sugarcane bagasse. Before drying, the 5 g of the sugarcane bagasse was ground using a blender. The fixed carbon (FC) is determined by subtracting the moisture, volatile matter, and ash percentages from the sample. The sample was dried at 100 C for five to 6 h. The sample was then re-weighed to obtain the final mass. Moisture content (%) is calculated from the difference between the wet sample and the dried sample. Volatile matter (VM) and ash value (AV) in percentage (excluding water vapour) was measured by weighing the initial and final mass of the sugarcane bagasse after placing it in the furnace at 500 C for an hour. Then the FC calculated following Eq. (1) 
The data were analysed using analysis of variance (ANOVA) [3, 4] as shown in Table 5 . The behaviour of significant interactions is presented in Figs. 1 and 2 . Three-dimensional response surface plots are given in Figs. 3 and 4 showing the behaviour of the response (absorbance of glucose) at all possible combination of time and temperature with the ratio.
The maximum absorbance of glucose (0.16) was achieved by setting the time (t), temperature (T) and maintaining the ratio 1:20 as listed in Table 6 .
